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JAL SKY SUITE 777 
Spacious, wider seats with built-in personal wide-screen TVs and roomy cabins. Top in-flight entertainment featuring 
130 on-demand music, video and games channels. The JAL In-flight Wi-Fi Service so you can surf, 
send emails or work on-board. Western or Japanese menus, SKY OASIS snacks at anytime, plus JAL AIR SERIES specials 
featuring menus from popular regional Japanese restaurants. 
All services avaliable on Londor/Parss/Now York/Los Angeles - Tokyo Narita JAL fights. 
JAL Insight WiFi sa payable service, avaiable daily cn Londor,/Paris/Frankfurt/New York - Tokyo Narita figs, ete, 
Tho moais featured are from JAL Kitchen Gallery, available on solect European and North Amarican routes departing from Tokyo Narita airport 


See more of Japan for less than you'd think 
JAL offers a range of domestic Japan air fares providing substantial discounts off normal fares to residents outside of Japan. 
oneworld YOKOSO/visit Japan fare is ¥ 10,500 (approx. £65) per sector including taxes for up to 5 sectors. 


See www.jal.co.jp/yokosojapan/ for details. — 


Our Okinawa Island Pass is perfect for exploring Japan's beautiful southernmost islands 
(www.churashima.net/jta/company/islandpass_en.html), whilst the newly introduced Visit TOHOKU fare enables 


you to travel around the northernmost past of Honshu, Japan's largest island. For a limited period only, 
up until 13 March 2014 (excluding 20 December - 5 January), / 
oneworld® YOKOSO/visit TOHOKU fare is Y 5,250 (approx. £33) per sector including taxes 


for up to 5 sectors. See www.uk.jal.com/ukl/en/ for details. / 
(Ticketing charge of £10 and Domestic Passenger Facility Charge at Tokyo Haneda Airport apply) 


4 3 pire For more information, call 0844 8 569 700 Е 
3 or visit www.uk.jal.com / 
Fly into tomorrow. 
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IN THE EYE OF ERIC RECHSTEINER 


Toshima District in Tokyo 


Kishimojin is a Buddhist deity who watches over children, eases childbirth and embodies harmony. inside the 
walls of this temple dedicated to the goddess, stands an enormous ginkgo tree, said to be at least 600 years old. 


Also, as there is a long history of mixing religious traditions, Shinto symbols are never far away. 


economy A sharp rise іп 
exports 


According to data coming from the 
Ministry of Finance, exports have risen 
by 18.6% this October, compared to а 


rise of 11.5% last month. Increased car 


sales partly explain these excellent 


re: 


Its. In other words, It suggests that 
Japan's economy should now be іп a 
position to secure Its continuing growth. 


Cover: Jérémie Souteyrat for Zoom Japan. 


тоум 2013, a year of 
broken records 


The Japanese government wishes to bulld 
up foreign tourist numbers across the 
archipelago, recognising thelr value as an 
excellent source of Income for the country. 
Over the first ten months of this year, 8.66 
million people came to visit Japan. These 
are the best results ever recorded, 
superseding the previous record of 8.61 
million visitors In 2010. 
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Traditional Japanese Confectionery 
Tea Room 


10 rue Saint-Florentin 
75001 Paris, France 

Tel 433 (0)1 42 60 13 00 
www. toraya-group.co jp/paris/ 
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Authentic and innovative Japanese dishes 
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The pease Shop 


Quality Japanese Gilts 


www.thejapaneseshop.co.uk 
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www.hayatos 


december 2013 - January 2014 number 17 ZOOM JAPAN 3 


FOCUS 


GASTRONOMY 


Japan is ready 


to go 


А country's cuisine is of great importance 
to it, both culturally and economically. 
Many see its protection and preservation 


as being of vital importance. 
D mental committee held in Bakou from the 

2nd until the 7th of December, Japanese 
authorities hope to have Japanese cuisine (washoku) 
registered as an Intangible Cultural Heritage. By taking 
advantage of the international enthusiasm for sushi and 
E T qua samt (Japanese noodles) 
they hope to be able to use the Unesco label to reinforce 


uring the meeting of Unesco'sintergovern- 


a positive image of their country, in much the same way 
as has been done with manga and animation. At the 


moment, cuisine is part ofthe "Cool Japan” policy that 
was launched in 2000. Another objective of obtaining 


the statusis to keep an eye on the quality of products 


and the conserv 
According to th 
nts around the world by the 
compared to 24,000 in 2006. Fur- 
thermore, there seems to be no reason for this incredible 
growth to halt; a study carried out by Jetro, the Japan 
External Trade Organization showed that in 7 countries 
(China, Taiwan, Hong kong, South Korea, the United 
States, France and Italy) Japanese cuisine is the foreign 
food that people most want to eat. From San Francisco 
to Dubai, customers line up to get a taste of the archipe- 
lago's specialities. In 80-90% of cases the restaurants are 
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owned by non-Japanese chefs, which explains why the 
government wishes to find ways to preserve traditional 
know-how and techniques. Having a Unesco heritage 
label is also a guarantee for Japan to take the lead in a 
market thathas been estimated will reach £380 million 
by 2020, three times more than itis worth today. 

Interest in Japanese cuisine emerged in the United States 
in the 70s, when Americans started taking interest in 
their well-being, Concerned with eating healthy and low 
calorie food, they turned to raw fish, The first sushi res- 
taurantsin the U.S.A. started in California on the west 


coast and welcomed a clientele of movie stars as well a 
locals from the middle classes, who were drawn by all 
the talk about nutritional balance. Bit by bit, the sushi 


trend spread throughout the country. In New York, 


Men Oh Tokushima Ramen 


Sake no hana 


dedicated restaurants sprang up like mushrooms to res- 
pond to the growing demand. For many, sushi became 
awayoflife and, like many things, what seduces the Ame- 
ricans often crosses the Atlantic to Europe. Unlike manga 
and animation, which travelled directly from Japan to 
Europe, Japanese cuisine took a more indirect route. 
Alongits way, sushi was subject to transformation and 
adaptation. When it was introduced to the United States 
in the 60s, some people were still hesitant about eating 
raw fish, so the Japanese cooks invented the California 
roll, made with avocado and crab, that was closer to local 
tastes, This speciality was a great success and travelled 
across the world. Today many restaurants in Pari 

London have it on their menus. Other adaptations were 


or 


made elsewhere, to better fit with local tastes and the 
ingredients available, For example, sushi bars are everyw- 
herein Sao Paulo, Brazil, a city witch has its own strong 
Japanese community. According to the Brazilian Bar 
and Restaurant Association, there are more places offering 
sushi chan local churrascaria, which specialize in meat 
dishes. In 2012 there were 600 sushi bars, compared to 
500 churrascaria, and what is offered is sometimes quite 
surprising, In imitation of the California roll, mango is 
often used in sushi as it is cheaper to buy than avocado 
in Brazil, A restaurant chain in Singapore even copied 


the idea and now sells them. The list of changes made 
to traditional sushi is long and it will continue to grow 
despite the Japanese government's wish to conserve its 
fundamental ch 
techniques, However, cuisi 


racteristics and traditional culinary 


isa living thing that evolves 
overtime and the sushi that the authorities wish to pro- 


tect has little іп common with the sushi found on Edo's 
streets during the 19th century. At that time they were 
equivalent to hamburgers and other fast food snacks. 
With time the nature of sushi changed and became the 
symbol of a way oflife and a refined style of which Japan 
is rightly proud. The wish to prescriptively define Japanese 
cuisine might even be counter-productive. Some may 
consider ita form of nationalism, at odds with Japan's 
efforts to find its place among its neighbours who have 
become rivals on the international scene In support of 
its application to Unesco, the government has put for- 
ward two specific characteristics ofits cuisine for consi- 
deration. As well as the “social custom” that underlies 


and community ties, it insists on the fact that 
Japanese cuisine depends on “a seasonal diet that is res- 
ресі of nature”. The idea to apply for Intangible Cul- 
tural Heritage status arose in March 2012, a year after 
the tsunami and the Fukushima Dai-ichi nuclear disaster. 
This event had a very negative impact on food exports 
from Japan and many countries imposed embargoes. 
For example, South Korea used to importa lot of Japa- 
nese fish but has now banned it. Similar measures still 
apply in other countries, and these have been of little 
help to Japanese producers. By being recognized by 
Unesco, the authorities hope to win back trust faster. 


famil 


That would be good news for the current government, 
which also hopes to transform Japanese agriculture into 
a luxury export market asit is unable to compete with 
the mass production of larger agricultural producing 
countries. Prime minister Abe Shinzo's proposition was 


put forward a few weeks ago during the Trans Pacific 


FOCUS 


Partnership (TPP) negotiations, the free exchange agree- 
ment to which most Japanese farmers are opposed. As 
well as winning back trust thanks to inclusion on the 
Unesco list, the authorities also hope to ensure a future 
for Japan's agricultural production. 

The popularity of Japanese cuisine abroad isa commercial 
opportunity for those Japanese who want to profit by 
offering products adapted to local tastes. A company cal- 
lcd First, benefiting from the Japanese government's sup- 
port of the Cool Japan campaign, has begun marketing 
the Japan Halal Food Project (www jhfp jp), the aim of 
which is aim is to promote Japanese food in Muslim 
countries. To start with it is targeting the Indonesian 
market, with its population of 230 million, 70% of which 
are Muslim. With, the launch of the Cooking Japan 
website in December, which will offer recipes and advice 
in Indonesian for making Japanese food, they hope to 
attract 200,000 monthly visitors during the first three 
months. Asia is the project's number one target as it is 
in this part of the world that there has been a veritable 
explosion of Japanese restaurants, from 10,000 in 2010 
to 27,00 in 2013. Mogi Yusaburo, the CEO of leading 
soya sauce producer Kikkoman, is also the president of 
the Organization to Promote Japanese Restaurants 
Abroad (www jronet.org). He never misses an oppor- 


tunity to underline the necessity of valuing true Japanese 


cuisine and strongly supports the Japanese government's 


initiative in trying register it as an Intangible Cultural 
Heritage. Here is evidence that Japan is ready to fight in 
defence ofits gastronomy. 


Орліка NAMIHEI 
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TRENDS The eva 


ngelists of 


Japanese cuisine 


The Agency for Cultural Affairs pl 
key role in defending Japanese c 


We interviewed one of its directors. 
y the time this issue of Zoom Japan comes 
out, the eighth session of UNESCO's In- 


on the 2nd - 7th December in Baku, Azerbaijan, 
should have recognized Japanese cuisine as an In- 
tangible Cultural Heritage of Humanity. "Washoku" 
asit is called in Japan, would become the fifth cuisine 
to be included in this exclusive list, joining French 
and traditional Mexican cuisines, the Mediterranean 
diet and the ceremonial Keskek tradition in Turkey. 
Zoom Japan discussed the matter with Shiokawa 


Tatsuhiro, Director of the Office for International 


Cooperation on Cultural Properties of the Agency 
for Cultural Affairs. 


Why did the Japanese government decide to apply, 
and what are, in your opinion, the main reasons for 


recognizing washoku as an Intangible Cultural He- 
ritage? 


Stiokawa Tatsuhiro : Japanese food culture have 
great characteristics, First of ll che Japanese archipelago 
extends from north to south through very different 
geographical areas and historical traditions. Аз а conse- 
quence, Japanese cuisine has a great regional diversity 
based on many kinds of seafood, vegetables and edible 
wild plants. Japanese cuisine is based on fresh, local 
and seasonal ingredients (e.g bamboo shoots in spring 
or chestnuts in autumn) that are used without a lot of 


soning in order to preserve their natural 
taste and flavour. 


unnecessary sea 


The idea of “respecting nature” features prominently 
in your application to UNESCO. What do you 
mean by that? 

S. T. : Washoku encourages the sustainable use of 
natural resources. For example, preservation methods 
involving drying and pickling natural ingredients to 
avoid spoilage and extend their use are well developed. 
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Such multi-use N years old, he 


strategies that continues to s 


maximize the 


value of va- ust: 


rious ingre- | ОИ 7 


dients are ex- 
pres 
fulness) that is often used in every aspect of daily life 
and is aimed at building a sustainable society. 


d by the word "mottainai" (care towards waste- 


Japanese cuisine is also famous for being healthy, 
isn’t it? 

S, T. : Yes, nutritional balance is another important 
clement. Indeed, the Japanese have a long life expectancy 
and widespread obesity is not really a problem here. 
We strive to transmit these values to the younger ge- 
neration. You can see it in the meals we prepare in 
our elementary schools. They often include local 
dishes that vary according to the seasons. It is also 
true that the ubiquitous convenience stores are chan- 
ging our eating habits for the worse. In a sense they 


are too convenient, and working people are so busy 
that they all too often stop cooking at home and just. 
buya lunch box or some other packaged food. That's 
why itis essential that we educate our children about 
the importance of eating properly, even though 
cooking takes time. For example, in the past junior 
high school boys didn't have to attend home economics 
classes; now they do. Even school menus have changed. 
Many used to serve bread at lunch but now they are 
reverting back to rice, which has traditionally been 
Japan's staple food. After all, cooking is part of our 
culture and we are what we eat. 


When did the Agency for Cultural Affairs decide 
to apply to UNESCO ? 

S. T. : Our proposal was officially issued last March. 
but before that, the discussions within the government 
about the opportunity of doing this and how best to 
prepare our presentation took about a year. Of course, 
the Great East Japan Earthquake and Tsunami in 
2011 had an influence on the whole process. 


In what way did the events in Tohoku affect your 
discussions ? 

S, T. : There was no direct link between the two 
things, if that is what you mean. Of course there was a 
lot of talk about high levels of radiation, and Japanese 
exports of food were negatively affected, but that was 
of more concern for the Ministry of Agriculture, 
Forestry and Fisheries. Our bureau approached the 
food issue from a strictly cultural point of view. Besides, 
UNESCO always warns all applying countries against 
using culture as a means to pursue commercial or eco- 
nomicinterests. That said, it's undeniable that washoku's 
inclusion in UNESCO's list was seen asa way to cheer 
up the country in a period of great strife. 


The Japanese governmentis considering the creation 
ofa two-year visa which would allow foreign chefs 
to train at local restaurants in order to master 
washoku techniques. What do you think about 
this? 
S. T. : | don't know all the details because it is the 
Ministry of Justice that is in charge of visa matters, but 
obviously such a move would help greatly to spread 
authentic Japanese cuisine around the world. Right 
полу foreign students are able то study at cooking 
schools, but this new visa is different as it would give 
foreigners chance to actually work in a real restaurant. 
However, there are some conditions to be met. For 
example, before starting the two-year stint in Japan, 
applicants must prove that they have already secured a 
job in their home country. This is because we want 
them to be “Japanese food evangelists”. Also, we are 
selecting a number of regions in Japan which will be 
able to welcome the trainees. Talks are still in progress 
but one of them should definitely be Kyoto. 
INTERVIEW BY GIANNI SIMONE 


EXPERIENCE Ramen 


forever 


Noodle soups are a synonym for success. 
Here are two examples in Singapore and 
New York. 


broth) а proper part of washoku, but its growing 

influence as an ambassador for Japanese cuisine 
across the world cannot be denied. This із particularly 
true in Asia where specialist ramen restaurants are very 
successful. Takashi Kenichi, CEO of Japan Food Hol- 
dings, confirms this. He has set up his company in Sin- 
gapore and developed the Ajisen Ramen franchise that 
has its main restaurant in Kumamoto, on Kyushu 
Island. He opened his first business in Singapore in 
1997 but the first three years were hard. At that time, 
local customers were used to traditionally Chinese 
influenced noodle soups that were cheaper than those 
served by Ajisen Ramen and patience was required for 
the customers’ curiosity to be aroused. Mr. Takashi 
also struggled to develop his menu. Ас first he saw him- 
selfas a defender of Japanese cuisine and only offered 
the exact same kinds of ramen that were prepared in 
Kumamoto. However, he soon came to understand 


E ven purists do not consider ramen (noodles in 


that he wouldn't be able to attract many regulars 
without making a few compromises and the result of 
embracing local tastes is that today he now owns 21 
restaurants in Singapore, 3 in Malaysia, 4 in Indonesia 
and 2 in Vietnam. His company is even listed on the 
stock exchange in Singapore. However, success in win- 
ning over the palates of Southeast Asia was not enough 
for him, so he recently launched another Japanese res- 


KANESAKA Shinji, with two 
Michelin stars for his 
restaurant In Tokyo, Is also 
creating miracles іп 
Singapore with an 
establishment simply called 
Shinji. 


affles Hotel Arcad 


taurant chain called Menya Musashi, whose principal 
outlet isin Shinjuku, Tokyo. This time he is aiming 
ata Chinese clientele. He has opened 6 restaurants in 
Hong Kong, 6 more in Singapore and has just recently 
opened one in Shanghai, China. 

As with Ajisen Ramen, he will take local tastes into 
account while ensuring а Japanese quality service and 
atmosphere. This isa good example of how Japanese 
cuisine in its broadest sense can enjoy a wide distribu- 
tion ifit is open to innovations in taste and presenta- 
tion, Although itis important to preserve the culture 
of traditional cuisine, it is a shame to use tradition as 
an excuse to reject new ideas. In that sense, Keizo Shi- 
mamoto's innovations are particularly interesting. 
This 35- year-old Japanese-American made his fortune 
in finance before travelling to Japan to learn how to 
make ramen properly. He became the “ambassador of 
Japanese noodles" thanks to his Go Ramen! blog, retur- 
ned the United States, landed in New York and laun- 
ched the Ramen Burger. This curious invention is a 
burger placed between two little bundles of ramen 
that have been cooked and then lightly grilled. It may 
seem strange but has turned out to bea phenomenon 
that has taken New Yorkers by storm. Shimamoto's 
recipe and the enthusiasm it has provoked have ins- 
pired several articles and TV shows. He is currently 
trying to increase its distribution and, one day he might 
succeed in meeting Takahashi Kenichi at the summit 
of international Japanese cuisine success. 


O.N. 
www.goramen.com 
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IDEA Okuda is preparing a taste revolution 


The owner of two Michelin starred 
restaurants in Tokyo is moving to Paris to 
introduce the best of his cuisinc. 


ccording to the respected Michelin guide, 
A Tokyo rules the culinary world. Yet Okuda 

Toru manages to stand out with a whopping 
five stars under his belt. Not content with owning 


three-starred Kojyu and two-starred Ginza Okuda, the 
44-year-old chef has recently gone international by 


opening a new restaurant in Paris 


Why did you decide to open a restaurant abroad ? 
Окора Тога : For two reasons: First of all, washoku 
(Japanese cuisine) is getting more and more popular 
worldwide but it’s not easy to find really good Japanese 
food abroad. I'm not against foreign chefs, mind you. 
Af Japanese who make excellent 
French or Italian food. The problem is, a lot of dishes 
you find in Japanese restaurants abroad are below par. 
By opening my place in Paris I wanted to introduc 


all, there are many 


people to authentic washoku made by expert Japanese 
stafin an authentic Japanese environment. 

The second reason is that although the world is expe- 
riencing a washoku boom, the culinary situation in 
Japan is far from good. For ex 


imple, in the morning 
many people just have some bre 
can quickly fix some Chinese or Western 


and coffee and for 
dinner th 
dish at home 


apanese cooking is very labour intensive 
and takes time. It’s much easier to make a bowl of 
ramen or some pasta. Things have changed a lot, The 
new generations don't learn traditional cooking from 
. They ha у diet 
е store snacks and fast food. Another 


their mother been raised on a stea 


of conv 


problem — probably related to the previous one — is ће 
shortage of chefs. Currently only about 10% of students 
attending cooking schools specialize in Japanese 
Everybody wants to become 
ian restaurant. Indeed, people who choose 
to learn Japanese cuisine have to face a rather bleak si- 
tuation. Customers don't want to spend more than 


uisine. 


pastry chef or work in a 


French or Ita 


5,000 yen for a meal. In these conditions, it's difficult 
to sce a bright future for washoku. 


Why did you choose Paris ? 
O.T. : Because it is the place the Japanese respect the 
mostas faras culture and food are concerned. Exporting 
Japanese cuisine to Asia would be too easy because in 
many respects they are closer to Japan. As for New 
York, it wouldn't have the same impact because the 
Americansare not famous for understanding fine food. 
But Paris is different; it's the ultimate challenge. One 
more reason for choosing Paris was that cutting-edge 
French cuisine has recently been influenced by kaiscki 


(traditional Ja- 
i panese cuisine) 
both in food seasoning and presentation. So I think 
the French are ready to experience authentic kaiseki 
something that until now you could only get in Japan. 


Whatis the biggest problem you have had in bringing 
your cuisine abroad ? 

О. Т. : Finding good ingredients is a real headache. 
You can pretty much eat excellent French, Italian or 
Chinese food everywhere, but you can't really make 
good washoku outside Japan, and the reason is because 
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itis exceedingly difficult to obtain the right ingredients. 
Kaiseki cuisine in particular values subtle natural flavours 


over heavy 
always be fresh, local and seasonal. Yet in France there 


asoning. That's why ingredients must 


now 


are strict rules regarding food imports. Luckily 


there are ingredients you can easily get in Europe, like 
soy sauce and miso (bean paste). We have also been 
able to find certain Japanese vegetables in France, 
thanks to Nantes-based farmer Olivier Durand, and 
the beef comes from famous Parisian butcher Hugo 
Desnoyer. The real problem is seafood, espec 


country like France whose cuisine values meat over 


bwin Wong for Zoom [n 


fish. Here your only options are sole and lobster. 


How do you plan to solve these problems in Paris ? 
O.T.: Next year I'm going to open a fish shop in Paris 
so I will be able to prepare fish the Japanese way. In 
France they just catch the fish and put it in freezers, 
but in Japan we use traditional ikejime techniques 
which involve keeping the fish alive in a tank so we can 
kill it immediately before cooking; or we drain blood 
from a live fish in order to keep it fresh. More than 


once I've eaten at a French restaurant and thought 
how much better the fish would have tasted if treated 
the ikejime way. 


Do you think that your innovations are going to 
change the way food and eating are regarded ? 

О. T. : That's my hope. Once people sce how good 
our fish tastes they will realize they don't need to add 
butter or other condiments. And once Paris changes, 
the rest of France will follow, then the whole of Europe 


LEARNING Easy-Peasy Sushi 


Many forcign chefs travel to Japan to learn 
the techniques of preparing traditional 
Japanese cuisine. 


he rising interest in Japanese cuisine around 
the world has led many international chefs to 


study washoku's rigorous techniques, and the 


most serious ones ha 
order to learn Japanese cooking from its source. One 
of these dedicated kitchen samurai is Pierre-Madl 
Belaifa a 37-year-old chef from St Barthelemy, a French 
island in the Caribbean Sea. 


e gone all the way to Japan in 


How did you become a chef? 
Pierre-Maél Belaifa ; When I was still 
were wo things Loved: cool 


ung there 
ngand children's picture 


books. Following my parents’ advice, I decided to 
become a chef, and at the age of 17 I began to work in 
kitchens. I was lucky enough to learn cooking from 
some of the best chefs as I worked in a three-star 
French restaurant. After that, a friend opened a co 
bar which served sushi and asked me to work there. 


ktail 


Why did you decide to study in Japan ? 
P.-M. B. : In St. Barthelemy we 
but very few people know the real thing. Even the 
chefs who work in sushi restaurants usually learn the 
trade by watching others. 


се sushi very much 


io when I decided to learn 
sushi making, I thought the best way was going to a 
chool in Japan and studying with some of the 
best local chefs. There are a lot of sushi schools all over 


sushi s 


the world but I believe that if you want to become a 
real sushi chef, the best way to learn all the secrets and 
the real skills is to go to Japan. That's why I went to the 
Tokyo Sushi Academy (TSA) 


How was it like at the TSA ? 
P.-M. B. : Working at the TSA for two months was 
awesome! I met some great teachers, sushi chefs and 


DPRACTICAL INFORMATION 


‘The next two-month training session in English at the 
TSA starts on the 6th of January 2014. 
It costs 921,660 yen (£5,608). http://sushischool jp. 


This famous Japanese food 


chain was founded by 
Nadaya Mansuke In 1830 
and opened іп Hong Kong 
for the first time іп 1981 
It now has branches іп 4 
countries, Including China, 
with outlets In Beljing, 
Canton and Shanghal. 


amazing classmates from Japan, Taiwan, Malaysia, 
Mexico, Guatemala etc. It was really tough, even for an 
experienced French chef like me, but it was definitely 
one of the best experiences in my professional life. We 
used to work five days a week, from 9.00 am. to 4.00 
pam. During class we learned different skills like how 
to shape the rice base, how to make a roll or slice 
sashimi. We generally used the rest of the day for 
training at the academy or even at home. To get the 
certificate, we all needed to pass the final test, which 
consisted of making 18 nigiri-zushi in three minutes. 


‘What is the most important thing you learned ? 
P.-M. B. : For a sushi chef, attention to detail is the 
most important thing. The way we use the knife or cut 
different fish, each move we make is repeated until 
with get it perfectly right. That's why we need to train 
so hard. We want to be perfect. Basically you can 
compare sushi making to martial arts. Also, Western 
chefs cut most fish in the same way, but a sushi chef 


FOCUS 


and America. It will be a revolution. But first I need 
our government to negotiate some changes in the trade 
treaties between Japan and France and lift the bans on 
exporting food to that country. If can find a way to 
open a gap in the system, I believe we can gradually 
change it for the better. Now it's the time to take 
kaiscki out of 
world of international cuisine, and I would like to help. 
bring about this revolution. 


inza and Gion and into the wider 


Interview BY С. S. 


three minutes. I thought I would need ten years to 
make the 18 pieces required to pass ће final exam, but 
after two months I was able to make 21 pieces. There is 
no secret, only training hard every day. 


Didn't you find the course alittle expensive ? 
P.-M. B. : You have to consider that about a quarter of 
the cost covers the ingredients we need to practise. 
Each student is provided with his own fish, and that 
doesn’t come cheap. When you add in all the rest, it’s 
notall that expensive. It is well worth it though. 


Any füture dreams ? 
P.-M. B. : In a few years I'd like to go to Tokyo again 
and show my sensei at the TSA how much I have im- 
Interview BY С. S. 


proved. 
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MANGA A plunge into 1970s Japan 


Yoshihiro Tatsul played a 
major part In manga history 
when, at the end of the 
19505, he coined the word 
gekiga (realist manga). Back 
then, manga were Inteded 
only for children but, 
working with Takao Salto 
and Masahiko Matsumoto, 
he endeavoured to create 
manga around more 
realistic subjects that adults 
could read. Yoshihiro 
Tatsumi never deviated 
from this alm and was 


let oneself be swayed by the 
ilusion of growing 
prosperity that Is far from 


already being published іп 
revues such as Garo In the 
late 1960s and 1970s. His 

storles convey the need to 


benefiting everyone. He Is 
specifically Interested In 
people who are seen by 
soclety as losers. Just like 


stick to the reality of a 
country that Is undergoing 
major changes and not to 


the mangaka Yu Takita, he 
15 Interested In poorer 
districts but does not seek 


EXHIBITION Kyosuke Tchinai 
in search of the woman 


For the first time ever, Japanese artist 
Kyosuke Tchinal will display his work In the 
UK. Tchinal's paintings are delicate and 
enigimatic, combining traditional patterns 
with feminine figures who look vaguely lost. 
Much sought after In Japan, his work Is 
often on show around the country. For this 
particular exhibition at the Elena Shchukina 
Gallery, the artist has selected a sample of 
hls most representative work that will be 
sure to take you on a fantasy Journey to 
Japan. Runs until the 25th of January 2014 


to romanticise them. Quite 
the contrary, he displays 
thelr darkest aspects and hls 
characters are tortured 
souls. They all suffer from a 
disability of one kind or 
another: physical, 
psychological or sexual. 
They live in makeshift 
houses bullt In a hurry at 
the end of the war and 
work In Jobs that prevent 
them from reaping the 
rewards of the country's 
‘expanding economy. This Is 
the sort of realist manga 
that can be found Inside his 
collection of original stories 
written In English. 

Midnight Fishermen, 

Landmark Books, £19.80 

www. kinokuniya.com, 


10 Lees Place, Mayfair, London WIK 6LL 
Tuesday — Friday : 9.30 - 18.00 
Saturday : 10.00 - 18.00 

ww. galleryelenashchukina.com. 


T His MONTH'S EVENT 


сат Japanese 
excellence in London 


"It should display humility without being cheap; good 
value without being frail. Dishonesty, perversity, luxury 
are qualities mingei must avoid at all cost; all that is natu- 
ral, sincere, honest and simple, these are the qualities 
that mingei embodies,” 

These words are those of Soetsu Yanagi, a mingei spe- 
alist, describing this much sought after folk craft, which 
saved many craftsmen from disappearing in the 1920s 
when Japan was in the throws of rapid modernization. 
Without this man’s endeavour and determination, the 
Japanese and the rest of the world would not be able 
to appreciate these true artists beautiful craftsmanship 
today, Yanagi adds, "to free ourselves from the clutches 
of evil (capitalism), we 
need to turn towards a | 
world of partnerships. We 
need to evolve into a 
society where communal 
associations are firmly 
protected. | would call 
this society a ‘cooperative 
group.’ And to retum 
beauty to craftsmanship, it will be necessary to transform 
this organization into a cooperative association. We will 
need to reconnect people, one with another, and put. 
‘mankind back in touch with nature." 

This is precisely what 15 Japanese craftsmen offer to do 
at Craft London from the 12th to the 14th of January. 
2014. They will be displaying their craft products for the 
first time ever in Great Britain, including: hand-carved 
‘combs, hand-made leather bags, ceramic griling plates, 
Japanese geta sandals, lustrous pearls, lacquer ware 
chopsticks, gamaguchi cloth bags, cast iron teapots, 
Koshu Inden urushi on deer leather, handmade al-natu- 
ral-fibre brooms, Japanese kitchen knives, kimono and 
cosmetic brushes. This is a rare opportunity indeed to 
meet the artists and watch them at work, as these master 
craftsmen will also be showcasing their skills live over 
the whole duration of the exhibition, Put this unmissable 


event in your diary today! Саве, BERNARD 
Craft London: Booth CA18, CA15 

Earls Court 2, London, SWS 9TA 
www.craft-london,com 


КҮТ. 


MASTER TEA MAKERS SINCE 1690 


ҮАМАМОТОҮАМА 


Available at selected n stores 
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Dvo Criterion gives us a thrill with Zatoichi 


One of Japan's most popular characters, the 
blind masseur who handles a sword like no other, 
is the theme ofa wonderful new boxed set. 


hventy-five films starring this legendary character 
| were released between 1962 and 1973, as well 
sa television series that ran for a hundred epi- 

sodes (1976-1979), а final film in 1989 and a remake 
by Takeshi Kitano in 2003. 
the blind swordsman, is one of Japan's most popular 


Zatoichi, the legend of 


and successful stories. Headed by famous action star 
Katsu Shintaro in the lead role, the series has become 
iconic and emblematic of classic Japanese "chanbara 
sword fighting films. Criterion, which specialize: 


quality films, has released a boxed set containing the 


and confined him to secondary roles. Early on in their 
respective careers, Katsu and Raio Ichikawa, who started 
at Daiei at the same time, became very competitive. 
Ichikwa was a kabuki actor, and the shamisen player 
il Masaichi 
Nagata, head of Daiei, decided to turn the loser into a 


found himself in the star's shadow ш 


new kind of hero. He sensed Katsu's charisma that 
could satisfy the audience with a new kind of anti- 
hero. 


witnesses the tragedies that the farmers and villagers 
experience due to poverty and famine, while subjected 
to the predations of lawless gangs. He meets many 
ronin with tragic pasts, who are symbols of the fall of 
the empire and sees much wrong with society, but Ichi 
doesn't question, nor does he fight the system. B 
he was previously a yakuza, he keeps to his position asa 
yakuza and stands where a yakuza is expected to stand: 
outside on the street. He is not involved in the court 


and dan related intrigues, and he 
political echoes from afar. He stands in the heart of the 
conflicts that are tearing apart the various yakuza 


ps an ear on the 


groups, а furious witness to a desperate class of men of 
that are now betraying their previously cherished 


notions of honour and dignity. 


whole series, as well as many bonus features and a The protagonist's troubled past is revealed bit by bit § 
beautiful book including an essay by Geoffrey O'Brien. throughout the saga. Even his name reflects his status. 2 
Irisa pure wonder for lovers of period films (jidaigeki) in Edo society. Zatoichi is a contraction of "Zato по 9 
as well as film lovers in general Ichi’, with "Ichi" beinga derogative nickname forblind $ 
Leading man Katsu's father, Katsutoji Kineya, was a people and "ако" the lowest societal rank amongst 5 
famous nagauta master (the song that accompanies ka- them. Zatoichi is thusly marked by his disability and £ 


buku performances) and Katsu was introduced to the 
arvata very young age, He becamea renowned shamisen 
player before trying his hand at becoming an actor, 
joining the Daiei film studio in 1954 and starting out 
his career with small secondary roles. Katsu imagined 
ingly 
as he languished in minor 


he would become a star straight away but grew incre 


frustrated and impatie 


a show-off, a man of action and 


parts. He was a fighte! 
P g 


very headstrong, In 


y ways he was like Ichi, the 


protagonist ofthe Zatoichi stories that he would goon 
to play. His disreputable side, reinforced by late nights 


of debauchery, hurt his reputation within the studio 


PREFERENCE 


Zarorewt: Ty > Swonosman, boxed set of 27 discs. 
Blu-Ray/DVD dual format. Criterion. Zone 1. 
£137.92 


that follows the adventures of a 


The Zatoichi saga 


blind master swordsman posing asa masseur, isa series 


ction films 


of period laigeki) that take place during 
the reign of emperor Tenpo (1830-1844) at the end of 
the Edo era (1603-1868), a historical epoch often 
visited in Japanese swashbuckling epics. The overw- 
helming event of this era, marking the fall of the Toku- 
gawa Shoguna that killed off 


the farming population. In every episode we see Ichi 


e, was an endemic fami 


stuff his face with food and these scenes are often 
presented in a humorous manner but they also reveal 
one of this era's biggest problems. The Tenpo era 
resounds with farmers’ anger that becomes progressively 
harder to keep under control and explodes into multiple 
revolts. Travelling from one city to another, Ichi 


by the flag he defiantly waves in the face of the world. 


However, Ichi puts his disability to good use as a cover 


for what he really is, Each film in the series follows 

miliar pattern, with the villians or the townspeople 
making fun of Ichi and looking down on him until he 
reveals his amazing sword skills, at which point they 


are dumbfounded or treat him with a new-found 


respect. The Zatoichi series also used this conceit to 
bring something new to the chanbara swashbuckling 
genre by having the main character employ Muraku 


ryuiaijutsu, the art of drawing the sword and attacking 


tted 


in one fluid and deadly motion. This technique 
perfectly with the hero's unassuming appearance and 
rather than openly carrying his sword, he concealed it 
in a walking cane until forced to fight. Audiences had 
never seen a character like this before and were delighted 
ODAIRA NAMIHEI 


"So Restaurant" and "So Sushi" 


Enjoy a delicious selection of 
Restaurant & Sushi Che highest quality Japanese food. 


3-4 Warwick Street, London W1B 5LS 
Mon-Fri. 12:00-15:00 (Lunch) 17:30-23:00 (Dinner) 


Sat. 


12:00-23:00 (Closed Sunday) 


tel. 020 7292 0767 www.sorestaurant.com 
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INTERVIEW Shinkai Makoto’s words 


The director of The Inner Earth and 
Realm of Agartha signals his comeback 
with The Garden of Words. 

Early Days was enchanting, 5 Centimetres 


H Per Second was touching and The Inner 


Earth and Realm of Agartha was intriguing. Shinkai 
Makoto is back with The Garden of Words, a deeply 
moving film about maturity. 


is first work, The Place Promised In Our 


What was your inspiration for this mo 
Shinkai Makoto: Firstly, I wanted to make a movie 
about the rain. [also knew a park that I often went to, 
and where part of the film takes places. These are the 
two elements that made me want to make this film. 


The Garden of Words is completely different from 
The Inner Earth and Realm of Agartha, Did you 
want to return to your roots with this film? 

S.M. After The Inner Earth and Realm of Agartha, I 
had three projects in mind. 


he first was intended for 


a young audience, the second was a science fiction 
story and the third would have taken place in a world 
similar to that in 5 Centimetres Per Second, because 


many fans liked it. I submitted these three ideas to my 


producer and he picked the ast one, The Garden of 


s not aiming to distance it 
th and Realm of Agartha; I just 


from The Inner Е 


thought about what I wanted to do. There was not the 


slightest intention of returning to my roots. Every time 


I produce a piece of wor 
afterwards about what I have just done. I do this after 


elf many questions 


each production and did so for The Inner Earth and 
Realm of Agartha and for 5 C. 
ШІСІ 


have made 


itimetres Per Second. 


ide 5 Centimetres Per Second, [wouldn't 
he Inner Earth and Realm of Agartha. 
I'm more interested in how my drawing and script 
writing is developing, Each time I make progress and 


then feel capable of moving on to something different. 
So I didn’t feel like I needed to react to the critics who 
said that The Inner Earth and Realm of Agartha didn't 
ly do. On the contrary, [took ad- 
vantage of the techniques I acquired while making 
those films to start The Garden of Words and my am- 


resemble what I us 


bition was to use this film to improve those skills even 
further to use in other films in the future. Like I said 
before, of the three ideas I had after finishing The 


Inner Earth and Realm of Agartha, one was going to 
be a film for kids in a style similar to Miyazaki. I really 
don't reject the use of that style, and would like to 


explore it more 


The Garden of Words is quite short, which is rare 


for animated films nowadays. Was it planned that 


way? 


S. M.: When the project was launched, I did indeed 
plana medium-length film. The story takes places over 
ashore period of time, between 3 and 4 months, from 
the start of the rainy season and the end of summer. A 
medium-length film was long enough to tell the story 
of this encounter between a high-school student and 
an older woman. On the other hand, the length was a 


problem when marketing the 
possible to sc 
my producers knew that too. Neverth 
resting to face the 
to show it. I didn’t want to make a 90-minute 


m, its practically im- 


film at the cinema and 


a46-minu 


ss, it was inte- 


challenge and convince the cinema 


m just 
to comply with distribution demands. So we developed 
various strategies in order to ensure its release, In the 
end, we decided to launch the screenings at the same 
timeas the DVD and Blu-Ray releases, as well as rentals 
in video-clubs and VOD. The film's quality had to be 
perfect in order to encourage those who had bought 
the DVD to go and see it on the large screen. Fortunately 
it turned out to be a success as sales both of the DVD 


and tickets were good. Some people bought the DVD 
first and then ca 
who enjoyed the film on the large screen bought the 
DVD to watch it at home. 


ne to see it at the cinema and those 


You found a miraculous solution to save Japanese 
cinema. 

5 , no (he laughs). But an increasing number 
of animated films might be distributed this way. We 


were able to prove that it sa successful strategy. 


You were talking about the importance of quality 
earlier. Your film is of such good quality that 
metimes wonder if you were tempted to shoot some 
real-life scenes. Did you think about it? 


o- 


S. M.: I don’t think I'd be good at that. I'm sometimes 
asked to do so but deep down, I know that's not what 
alistic, but all the 


ng li 


I'm good at. Yes, my films are 
е hand drawn. Whe: 


characters a 


action 


@ CRAFT 
London Earls Court / 12-14 January 2014 


crafts makers are 


www.craft-london.com 


Voted one of London's 


Available for Party hire 


top three xamen.restaurants 


by the Evening Standardi 


Try our 
delicious 
sukiyaki!! 


Ae b 
Japensse Garry & Ramen 
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25 Coptic Street, London WC1A 1NT 
Tel: 020 7436 0550 
Mon - Sat 12:00-17:00, 18:00-21:00 


shots the film belongs both to the actors and the di- 
rector. That is why the casting is extremely important. 
I prefer to work behind a desk and I really don't see 
myself directing actors on a set with a loudspeaker. 
This doesn’t mean I don’t like directing actors; I do 
when we record the voices. And that's very important. 
point for me, The human voice is what interests me 
the most. In all, I'm just better suited to animation. 


What is the theme that you wanted to develop in 
The Garden of Words? 

S. M.: I wanted to explore maturity. I, myself, am 40 
years old, but I still have this childish side and wonder 


what it means to be adult and mature. I think its a 
subject that interests lovers of animation and that is 
why I decided to bring these two characters to the 
screen. The first is a 27-year-old woman, an adult, 
but someone who has trouble acting as one. And the 
second is a teenager who wants to become an adult. 
The adult has difficulty in coming to terms with 
herself as she encounters so many problems. This is 
what Yukino has to face up to; she's no longer even 
able to go to work. 


And what about Takao, the teenager? 
+ I wanted him to have a real passion in life. I 


CULTURE @ 


chose handicrafts because it requires alot of personal 
investment and maturity to succeed. I wanted him 
to be a shoemaker because it's visually interesting, 
It's also something useful that helps others walk. 
From that starting point, I did some research about 
this occupation and met quite a few shoemakers, 
who gave me a better idea of their world, When I 
found out that they work without shoes, I became 
aware of the fetishist and erotic dimension of feet. 
This fitted well in a story between a teenager and an 
older woman, From then on, I willingly included 
erotic scenes in the storyboard, 

INTERVIEW BY G. B. 


The Sir Peter Parker Awards for spoken Business Japanese 


ЕГУ 


P2AWMEL 3CABASSIEA C A УАР 


Come & 
Join us! 


Contest Date: Wednesday 12th February 2014 


15:00 - 19:00 followed by Networking Reception 


Venue: Main Building, SOAS University of London 


For further details: www.soas.ac.uk/languagecentre/awards/sppa/ 


Enquries: sppa@soas.ac.uk Tel: 020 7898 4828 


Sponsored by: Access Appointments Consultancy Limited, a Concept Limited, Baker & McKenzie LLP, Bloomberg L?. 
Commerce & Industry in the UK, The Japan Society, JPT EUROPE LTD., Minamata Kitchoan Ca Lt. Nikkei Europe Ld, 


Great Britain Sasakawa Foundation, Japan М 
IK Ltd., Soho Japan, Teshiba af Europe d Supported by: Embassy of Japan in he UK, UK Trade & Industry 


s Co, ld, Japan Centre Group Limite, Japanese chamber of 


december 2013 - january 2014 number 17 ZOOM JAPAN 13 


Мао Shinkai / Сома Wave Fiems 


m EATING & DRINKING 


RESTAURANT Camden gets fused! 


off the bustling high street in Delancey street 
is the Yokoya restaurant, a Japanese fusion 
restaurant and bar. Its menu is a hybrid of Japa- 
nese food and European tapas with a Japanese 


S omcthing new has arrived in Camden. Just 


twist, The restaurant kitchen situated on the 
ground floor is run by head chef Mr Makoto 
Kuwaki. The restaurant decor is white and bright 
with hanging bulbs with glowing orange elements 

"This lighting dims during the evening giving a very 
homely feel. There is a downstairs arca also which 
is served by very friendly and helpful staff and the 
owner Yoko is a discreet hostess, making every 

thing run smoothly. 

"There are a number of appetisers on the menu such 
as vegetable sticks in Bagna Cauda sauce, which 
is made of 
anchovies and 
sardines with a 
subtle hint of 
garlic. This sauce 
is Italian in ori- 
gin and it's taste 
and saltiness, 
combined with 
the crisp vegeta- 


ble batons, are a great way to wet your appetite. A 
good follow on to this is the mince pork cove- 
red cabbage roll casserole. It is a sizzling casserole 
dish of minced pork stuffed cabbage leaves top- 
ped with melted cheese, The mince is delicately 
spiced and much lighter than you would imagine 
A very imaginative dish on the menu is the black 
truffle and foi gras steamed egg custard (Chawan 
mushi). It comes served in a cup and has very sub- 
tle flavours, it is a real feast for the eyes as well 


The steamed Iberico pork nestled on a bed of 
green vegetables is definitely a must try. It comes 
served with a dish of the chef's own ponzu (dip- 
ping sauce). Because the pork has been steamed, 
it melts in the mouth and the dipping sauce adds 
such a lovely contrast of flavour. 
Yakoya also has more traditional Japanese dishes 
as well. Their pork katsu toasted sandwich is a sta- 
ple in restuarants and people's bento boxes throu- 
ghout Japan. It consists of crispy deep fried bread 
crumbs encasing tender pork covered in katsu 
sauce and topped with shredded lettuce. The pork 
and the shredded lettuce gives a subtley and added 
crunch, 
The desserts menu also shows the imaginative 
use of fusion at 
Yakoya. You can- 
go wrong 
choosing cither 
the 
gateau au choclat 
or the baumku- 


chen (a kind of 


not 


green tea 


layered cake) with ice cream. The drinks menu has 
very wide variety of beers, spirits, sake and wine, 
The chef Mr Kuwaki has a great passion for French 
wines. He personally goes to France to taste and 
select the wines that are on Yokoya's menu to 
ensure the finest wines are served, All budgets are 
catered for and the wines whether from France or 
Chile recoltant (single producer domains) are 
really fine. The hot drinks besides the numerous 
teas have coffee supplied by the Camden coffee 
shop next door which in itself has been a insti- 
tution loved 
by home 
roasted cof- 
fee fans for 
many years 
The great 
thing about 
tapas is that 
not only can you can experiment and and have a 
mix of foods, itis also great for sharing dishes bet- 
ween friends. Yakoya is a great place to start off or 
even finish your night out in Camden Town. 
Luke Bissett 


PREFERENCE 


YOKOYA YOSHOKU & JAPANESE TAPAS 
9A Delancey Street, 

London NWI 7NL 

Phone 020 7388 8595 www.yokoya.co.uk 


aea 
ALLFOODS Yo 
120% OFF 


socie, 


eoru inem. м 


л 
Е Tom wn NL 
213 
i bn sus irfo@yokoya-couk 
| Mon-Thu rae 
Fri&Sat tapm-2am, 
Sun izpm-spm 
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М№адеуа noise restaurant 854 


Traditional Restaurant 
available for Party hire. 

Seats up to 70 people 
and includes 2 TATAMI rooms. 


Tel:020 7486 4811 © Marble Arch 


www.nagoya-london.co.uk 


Жетен Curry Benio Бен Udon 5 


ASTA 


Tempura Teriyaki 


at SOZAI 


ASTAS $ Te 020 7247 7065 


Japanese Fine Ramen Noodle & Sushi Bar 
HOME COOKING ( ) eg? ITTENBARI 


B4 Brewer Street, London WLF 9UB 
tel: 020 7267 1318 
OPEN: Mon-Sat 12h-23h San12h-22h 


EASY JAP 


su-NO-MONO 


The ultimate pallet cleanser, “SU-NO-MONO' ап under- 
stated gem of Japanese cuisine. Refreshing and 
healthy, itis a perfect substitute for a conventional 
salad. Use of rice vinegar helps stimulate the 
appetite and helps our all-important digestive 
system. Typical ingredients are sliced cucum- 
ber and wakame (seaweed), they are delicious. 
on their own but an addition of squid makes 
the dish go the extra mile. If you cannot get. 
hold of fresh squid, try cooked prawn or crab 
meats instead. Enjoy cooking! 


34-1 Cucumber Sauce 


1 Squid (Cleaned) = 2 tbsp Rice Vinegar 
ried Wakame от 60m) киме Dashi 
Mix Vegetable Salad Soup Stock 
1 tp Sea Salt Зањир Light Soy Sauce 
se 2up Brown Sugar 
CCutthe ends off the cucumber and cut Тыр Mito 


itin half lengthwise, Scrape the seeds "ұша расе NES 
out with a spoon and then slice the. Vinegar 

cucumber very thinly into mm) thick 

half moan shapes, Place into a bowi, 
sprinkle with sat and mix well. Leave 
for 5 to 10 mins, Squeeze the суст 
ber very well with both hands and tov 


496.2. 


ТАЛМАТЕІ 
020 7404 9665 


9-15 Leather Lane, London EC1N 7ST 
MON-FRI 12:00-14:30 (LO) 18:00-22:00(L0) 


Seasoning 


with the wakame and mixed vegeta 
bles 


andclean with tap water. Slice them into Tem мо a small bowl 


See й Why not pick up 


Wide rings. Fill a pot with water and bring to sure to let it cool down in the fridge. 
the boil Add the squid and cook for 2:3 mins Put the cooked squid into the sauce өлі mar- seeds А 
"until ыт milky white. Drain and pat dry inate for 10-15 mins. айыр en 


with paper towels. 


ОМ JAPANI4 
BASEL AEZLPRMIESC 
S Р » Ev27v7C&t&S$. 
Special Class for Japanese Knife Skill 


20th January 2014 18:30 
VUATINCE Recipe by Akemi Yokoyama at Sozai discount 


www.zoomjapan.info/distribution/index html 


PRP AN 


/Zoomlapan Wii 
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‘A model representing Ryogoku district during the Edo era. This is where the Edo-Tokyo museum was built nearly four centuries later. 


HistoRY The tale of Edo and Tokyo 


The Edo-Tokyo muscum opened in March 
1993. In the space of twenty years it has 
become an essential tourist destination. 


hen you in Tokyoitishard to 
agine what the capital was like just a 
ntury ago. Unlike many other big cities 


around the world, there are very few places that 
idea of what life was like in the world's biggest city ata 
time when Paris and London were competing to be the 
centre of the world, Natural disasters such as the great 
Kanto earthquake in September 1923 and the air raids 
during the Second World War, such as those that took 


place in March 1945, destroyed practically everything, 
Finally, rebuilding of the infrastructure destined to 
modernize the city and prepare it to host the 1964 Olym- 
ames succeeded in completely destroying the urban 
adipe Many districts that had begun to be rebuilt 
after the completely disfigured by the great 


arw 


construction projects. Some rivers disappeared, trams 
gave way to the underground and motorways were built 
above canals and over several historic locat 
the Nihonbashi bridge, from where the count 
road network started. It was thus hard for the city’s popu- 
lation to forge an identity for itselfand reconnect with 
their historical roots. Even more so since the 50s when 


ns such as 


's main 


the capital started welcoming people from the provinces 
looking for work in its burgeoning industries. It is not 
a surprise that nowadays people associate Tokyo's history 
with places such as Ueno station, where migrants from 
lago first entered the city. A few 
d there, but 
they are not as concentrated asin other capitals around 
the world and people cherish the few places where the 
past has been preserved. This is very much the case with 
Shi y. Film 
writer Yamada Yoji made it the birthplace of his famous 
character Tora-san, the hero of the longest cinemato- 
graphic series in history (48 films): Otoko wa tsurai yo 


the north of the arcl 


remnants of the past can be found her 


ita, a district in the northeast of th 


(7) JAPAN 
МЎ “airuines 


ER. 


Фа 


Your Best Choice from the UK to Japan 


capital of Japan). 


Daily flights to and from Tokyo (Edo - the historic 


Call 0844 8 569700 or visit www.uk.jal.com 
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IIJ ІШ Europe 


1) Europe is a Global IT Solution Provider covering. 
mainly London also EMEA, CIS. 

We provide System integration, high-speed internet 

backbone, Cloud (GIO) and business applications. 


Consulting Service 


System Integration 


Support Service 


15-25 Artillery Lane London E1 7LP, UK. 
L 144 (0)20 7650 5966 f. (44 (0/20 7650 5998 


www.iijeurope 


tdo Tokyo Hiaibasisan 


[Ics tough being a тап). 
Thisis why the city’s authorities, and in particular gover- 
nor Suzuki Shinichi, decided that there was gap to fill 
and that creating a museum was а good way to help peo- 
ple reclaim their history, be proud of it and feel like they 
are a part of its development. It is no surprise that it 
ended up being called Edo-Tokyo Hakubutsukan (the 
Edo Tokyo Museum), to highlight its journey through 
history. It wasalso not surprising that t was built in Ryo- 
goku, a popular district where the bridge of the same 
пате, which played such an important historical and 
economic role, spans the Sumida river. Ryogoku is also 
famous for engravers and as a centre of sumo, being one 
ofthe important areas in the development of Japan's 
ancient national sport. Created by architect Kikutake 
Kiyonori, the museum building takes the form ofa swee- 
ping roof supported on lange pillars and is very distinctive 
on the local skyline. It opened on the 28th of March 
1993 and celebrates its twentieth anniversary this year. 
Over the years it has cultivated many dedicated regular 
patrons and has visitors that regularly return for the per- 
manent or temporary exhibitions that take place two to 
three times а year. "The main idea of this project was 
that the Edo-Tokyo Museum was to bea friendly loca- 
tion in which visitors feel at home and learn about their 
history’, says curator Пецка Harumi, Many objects are 
displayed behind glass because of their fragility, but visi 
tors are allowed to touch many more and to take part in 
re-enactments related to the city's history in order to 


create а more hands-on experience. The reconstruction 
of part ofthe Nihonbashi bridge, as it was in its original 
1603 form, is one of the museum's main attractions and 
each year, thousands of people walk across it to travel 
back through time, One ofthe venue's most unique cha- 
racteristics is the importance that is given to these recons- 
tructions, whether life-sized or in miniature. They allow 
visitors to lose themselves in the past. "People like Nihon- 
bashi a lot, as well as Nakamura-za,” explains Iizuka, 
pointing out the building situated below the famous 
bridge. Nakamura-za isa theatre that was built in 1628 
in Kyobashi, where the first performances of Kabuki 
were given in Edo, It moved several times before burning 
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Most models display the daily lives of the former inhabitants of the capital. 


down in January 1893.This theatre represents the vibrant 
history ofentertainment in the capital and isa great draw 
for the museum, as it is used to give many performances, 
especially of rakugo (a comedy spectacle that also dates 
back to the beginning of the Edo period). “Visitors tend 
to enjoy visiting that part of the museum because there 
are very few buildings left from that prosperous period,” 
says the curator a little regretfully. This becomes obvious 
when walking down the aisles. People spend alot of time 
looking at the models that bring to life the districts that 
were popular around the time when the shogun had suc- 
ceeded in uniting the country and Edo had become its 
political centre, replacing the ancient imperial city of 
Kyoto, which had become mired in formal tradition and 
lacked the same vital energy. Visitors are fascinated with 
the model of Ryogoku and its famous bridge from which 
fireworks were let off over the Sumida. They discover a 
place where the population came to have fun and relax 


and also enjoy the reconstruction of the area in which 
the original Mitsui shop was founded in 1683, The detai- 
ling of the models, the attitude and the gestures of the 
miniature characters are the subject of many conversa- 
tions among visitors. Children enjoy finding out how 
their counterparts used to playin the past and the adults 
learn about how day-to-day business was carried out. 
They can even practise carrying a palanquin (covered 
litter). One of the museum's greatest strengths is the 
variety and imagination ofall the different experiences 
on offer. “We didn't want to create a museum similar 
toall the others, We want people to become involved 
and have fun,” says Iizuka. This is confirmed by all the 
laughter coming from those taking turns carrying the 
litter. The Edo period theme draws a huge number of 
Japanese visitors because the many films that have been 
set in that historical era make it immediately recognizable 
and relatable, 
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à 
Exhibition of prints running from the 2nd of January 
until the 2nd of March 


However, the museum is not limited to the 18th cen- 
tury. Different periods are on show in the less promi- 
nent parts and the founders of the museum have strived 
display everyday life throughout the whole of Tokyo's 
colourful history, so you can also see the interiors of 
apartments from periods closer to the current era. The 
curator admits that visitors usually spend less time in 
the part devoted to modern Tokyo and itis undeniable 
that these exhibits do not evoke the same magic as those 
dedicated to the edo period. The 1923 earthquak 


PRACTICAL INFORMATION 


14-1 Yokoaml, Sumida-ku, Tokyo 130-0015 
Oedo line, Ryogoku station, АЗ or A4 exits. 
Phone 03-3626-9974 - www.edo-tokyo-museum.or.| 
Open : 9Һ30-17Һ30 (Closed on Mondays). 
Entrance : 600 yen. The volunteer guides can be 
found on the ground floor and the Sth floor. 


To enter the Edo era zone, you need to cross the partially reconstructed Nihonbashi. 


depicted, as well as the bombing during the Second 
World War and the first years of reconstruction with 
the increase in black market trading in Shinjuku. This 
part ofthe museum is still just as interesting as the rest, 
so the managers are thinking of renovating it in order 
toattract more people. Another one of the Edo-Tokyo 
Museum's strengths is its ability to organize temporary 
exhibitions several times a year, related to various themes. 
Thisallows them to highlight a particular historical era, 
to celebrate a personality, or to exhibit various objects 
that cannot be put on regular display due to lack of space 
in the display cases. To celebrate the museum's twentieth 
anniversary, a beautiful exhibition entitled “Meiji no 
kokoro” [The soul of the Meiji era}, made up of object, 
photos and writings belonging to American naturalist 
Edward Morse, has been organized in collaboration 
with the Peabody Esses Museum and the Boston 
Museum of Fine Arts. A fine selection of period wood- 


block prints and engravings will ake pride of place from 
the 2nd of January until the beginning of March and 
many foreign visitors are expected to be drawn by these 
works from the famous "Floating World" genre. It is 
worth taking your time looking around this museum 
as it is full of surprises. The many volunteer guides, 
mostly retired people who have a good knowledge of 
their city, will help you discover many more secrets 
about the capital and are a great bonus as, unfortunately, 
much of the foreign language information available 
(mostly in English) is quite limited. 
gement is aware of this shortcoming however and the 
choice of Tokyo to host the 2020 Olympic Games 
should encourage the Edo-Tokyo Museum to speed up 
its production of translated information and materials 
aimed at foreign tourists. In the meantime, don’t deprive 
yourself of such an enriching visit. 
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